Value utilization of discarded fish livers for production of omega-3 rich oil by Sørensen, Ann-Dorit Moltke et al.
 
 
General rights 
Copyright and moral rights for the publications made accessible in the public portal are retained by the authors and/or other copyright 
owners and it is a condition of accessing publications that users recognise and abide by the legal requirements associated with these rights. 
 
 Users may download and print one copy of any publication from the public portal for the purpose of private study or research. 
 You may not further distribute the material or use it for any profit-making activity or commercial gain 
 You may freely distribute the URL identifying the publication in the public portal 
 
If you believe that this document breaches copyright please contact us providing details, and we will remove access to the work immediately 
and investigate your claim. 
  
 
   
 
 
Downloaded from orbit.dtu.dk on: Mar 30, 2019
Value utilization of discarded fish livers for production of omega-3 rich oil
Sørensen, Ann-Dorit Moltke; Nielsen, Nina Skall; Jacobsen, Charlotte
Publication date:
2017
Document Version
Version created as part of publication process; publisher's layout; not normally made publicly available
Link back to DTU Orbit
Citation (APA):
Sørensen, A-D. M., Nielsen, N. S., & Jacobsen, C. (2017). Value utilization of discarded fish livers for production
of omega-3 rich oil. 1. Abstract from 2017 AOCS Annual Meeting and Industry Showcases, Florida, United
States.
AOCS Abstract 2017 Orlando 
Value utilization of discarded fish livers for production of omega-3 rich oil 
Ann-Dorit Moltke Sørensen, Nina Skall Nielsen & Charlotte Jacobsen 
 Division of Food Technology, National Food Institute (DTU Food), Technical University of Denmark, DK 2800 
Kgs Lyngby, Denmark 
 
Abstract 
The intake of long chain (LC) omega-3 polyunsaturated fatty acids (PUFAs), especially eicosapentaenoic acid 
(EPA) and docosahexaenoic acid (DHA), has been associated with several health beneficial effects. Thus, 
there is a demand for new methods to obtain high quality omega-3 rich oils and applications with omega-3 
to increase the population’s intake of the healthy omega-3 LC PUFAs. 
Most of the fish caught in Denmark are slaughtered and rinsed immediately after catch, when the fishing 
vessel is still at the sea. When the fish is rinsed, the liver is discarded in to the sea. However, this practice 
has now been prohibited in the new EU legislation. Liver from fish has a high content of omega-3 LC PUFAs, 
i.e. EPA and DHA. This liver could be stored and used for production of oil rich in omega-3 and thus, create 
value from waste material.  
The quality of the livers will affect the quality of the oil produced. Thus, a good quality of the waste 
material has to be preserved from catch to oil production. Parameters that can affect the quality of the liver 
from catch to oil production are storage condition and initial oxidation stage. The aim of this study was to 
evaluate the effect of storage conditions (iced and -18 oC) on board the fishing vessel on the oxidative 
quality of different cod species. Additionally, a systematic evaluation of seasonal variation in oil content, 
oxidation status and fatty acid composition was performed on different cod species. 
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